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NEWEST DESSERTS 








Peter Cooper's S 
Gelz elati ne 
j CHICAGO - NEW YORK 
be PURITY & 


Recommended by America’s 





Leading Authorities 





KE CREAM 


Soak one tablespoon of Peter 
Cooper’s Gelatine in half 4cup of 
cold milk. Make a boiled Custard 
with one quart of milk, six yolks of 
eggs and one cup Sugar, Cook 
slightly until smooth but not curdled 
and add the soaked gelatine. Strain 
and when cool add a gentrous Pint 
of cream, sugar to make it quite 
Sweet, and flavor highly with any 
flavoring desired. Ice creams are 
ficher and mould better when made 
with Peter Cooper’s Gelatine. 


ORANGE WATERICE 
Soak one tablespoonful of Peter 
Cooper’s Gelatine in one-half cup of 
cold water; add one-half cup of boil- 
ing water and when dissolved add 
one cup sugar, one cup cold water, 
the juice of six large oranges, orone 
pint of juice. Strain whenthe sugar | 
is dissloved, pour into the freezing 
can and freeze. A tablespoonful cf 
' Peter Cooper’s Gelatine, soaked 
and dissolved gives a light and 
smooth consistency to Sherbets and 
Water Ices, ) 

















LEMON SHERBET 


Soak one tablespoonful of Peter 
Cooper’s Gelatine in a little cold 
water and dissolve with one-half cup 
boiling water; add one pint sugar, a 
scant quart of water, one-half pint 
of lemon juice and the grated yellow 
rind of two lemons, Strain and 
freeze. Turn the crank of the 
freezer slowly, for the faster it is 

| turned the slower the sherbet 
freezes. 


LEMON JELLY 
 §0ak one box of Peter Cooper’s 

* Gelatine in one pint cold water, two 
i= minutes; add two pints boiling 
"water, 1% cups sugar, and stir until 
t* dissolved, add juice of three lemons, 


va strain through jelly bag into moulds, 
COFFEE JELLY 


‘A 

f Soak two tablespoonfuls of 

| Peter Cooper’s Gelatine in one- 
half cup cold water two minutes, 
pour over it one pint strong boiling 

é eoffee: when dissolved stir in three- 
quarters of a cup of sugar, and add 

_one-half pint boiling water (or less 





water and one wineglass of sherry 
wine), strain into moulds; serve 


with whipped cream. 


FARINA JELLY 


Heat one pint of milk and one 
tablespoonful of farina overa slow 
fire until the grain softens and 
thickens the milk, stirring occasion- 
ally. Soak two tablespoons of 
‘Peter Cooper’s Gelatine five minutes 
in half a cupful of cold water. Stir 
the Gelatine into the milk and fari- 
nay mix well, add one cup powdered 
sugar, stir again and set away to 
cool. When it begins to thicken, 
whip one quart of cream and stir it 
into the gelatine and farina mixture 
until smooth and light. Flavor with 
the strained juice of one orange and 
turn into one large mould or anum- 
ber of smallones. This jelly is good 
for fever patients. If a mild stim- 
ulant is ordered of needed, i 
be flavored with one-hz ait up ful of i 
very good sherry, I f im: ad f6 r well 4 
persons, "Sookie sherry may | 
used. — a fe ae 
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ROMAN CREAM 


One quart of rich creamy milk 
brought to boiling point. Into it stir 
two tablespoons of Peter Cooper’s 
Gelatine, previously soaked in half 
a cuptul Of water until softened. 
Add two eggs beaten with three- 
fourths of a cupful of sugar, stir 
until it thickens, then remove from 
tne fire, strain and favor with 
vanilla, and turn into moulds to 
» harden. 


ITALIAN CREAM 

One pint cream, one-half pint 
milk, or one and one-half pints rich 
creamy milk, one cupful sugar, two 
tablespoons of Peter Cooper’s Gel- 
atine dissolved in one-half pint cold 
water. Wine may be added if 
desired, | : 


RUSSIAN CREAM ~ 


One quart milk boiled; one table- 
spoon Cooper's Clarified Gelatine 
dissolved in a small portion of milk, 
six eggs beaten separately, the yolks 
beaten with a cup of Sugar, then stir 
in gelatine and eggs into the test of 





the milk, boi two minutes 
Over the beaten whites, 
moulds, place on ice, § 
strawberries or pineapple, 


and pour — 
pour into 
€rve with 


STRAWBERRY CREAM 
Cover three 


Peter Cooper’s 
Water and 


tablespoonfuls of 
Gelatine with cold 
let dissolve. Ww ash 
three pints of Strawberries, mix with 
@ pound of sugar, and let stand one 

Our; strain, and add the dissolved 
gelatine, stir until the mixture beging 
to thicken; add a pint and a half of 
whipped cream, mix, pour in a 
mould and set on ice. | 


DANISH PUDDING 


Soak one box of Peter Cooper’s 
Gelatine jin three-quarters of a pint 
of cold water, then beat up the yolks 
of four eggs with three-quarters of 
@ pint of sherry wine, and add the ae 
juice and rind of two lemons with | 
eight ounces of sugar. Place the 
soaked gelatine in a Saucepan, and 
as soon as itis dissolved add all the 
other ingredients, mix well together, 
and boil one minute, strain through | 








musiin, stir occasionally until nearly 


cold, then pour into moulds. 


PARADISE PUDDING 


Cover two tablespoonfuls of 
Peter Cooper’s Gelatine with one 
cupful of cold milk, and let soak 





a few minutes. Siatid it over the 


teakettle until the gelatine is thor- 
oughly dissolved. Whip one-half 
pint of cream, add to it half a cupful 
of powdered sugar, one cupful of 
chopped dates and one teaspoonful 
of vanilla. Add the gelatine, stir 
until it thickens and turn out to cool, 


Maraschino cherries may be used as 
a garnish or chopped pistachio nutg 


may be sprinkled thickly over. 
LEMON PUDDING 


Soak in four tablespoonfuls of 
water two tablespoons of Peter 
Cooper’s Gelatine, then adda pint 
of boiling water, one cup sugar and 
the juice ofttwo lemons. Strain and 
set aside tocool. When cold stir in 
the whites of three eggs, poli 


beaten, Serve with ‘Sweet 
cream, agit it uae 
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ORANGE JELLY 


Scak two tablespoons Petg 
Cooper’s Gelatine in one-half cup 
cold water for three minutes— 
dissolve in two cups boiling water— 
add one cup sugar, One Cup Orange 
juice, juice of one lemon, Strain 
into cold, wet moulds. Setin cool 
place toharden. Serve plain or with 


whipped cream. 


PRUNE JELLY 


Soak two tablespoons Peter 
Cooper’s Gelatine for thirty minutes 
in one-half cup of cold water. Cover 
ene pintof prunes with pint of cold 
water and cook slowly for half an 
hour. Add gelatine to prunes with 
fae-half cup of sugar and pint of 
boiling water» Beat slowly and hard 
until prunes are reduced toa pulp. . 
Pour into moulds and harden. 


ORANGE CHARLOTTE 
Soak two tablespoons Peter 
Gaoper’s Gelatine in half a cup cold 
water, add one and one-half cups 


Vip 


boiling water and strain. Add two 





cups sugar, one cup orange Juice and © 
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tulp, juice of one lemon. Stir wef 
until cool, then add whites of six 
€ggs beatento a froth, Beat thore 
Oughly until it will only just pour 
into the moulds which have been 
previously lined with sections of 





Ess MOCK ICE 


_ Rub three tablespoons preserveg@ 
any kind) through a sieve, with 
enough cream to filla quart mould. 
Dissolve three teaspoons Peter 
Cooper’s Gelatine in one cup boiling: 
water, when almost cold, mix with 
the cream. Put into mould and let 
cool until next day. 


SPANISH CREAM 


In one quart of scalded milk, 
dissolve one-half box Peter Cooper’ 
Gelatine; beat lightly the yolks of 
three eggs, and with one cup sugar, 
stirinto the scalded milk (not boil- 
ing to prevent curdling); remove: 







cool add flavor ing. 
mouldto stiffen. 
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_ from fite, strain, and when nearly ~~ 
tenn 5. 







BAVARIAN CREAM 
Dissolve two tablespoons peter 
Cooper’s Gelatine in one-half cup 
boiling water, then stir ina pint of 
boiling cream. Beat up the yolks 
of four eggs and @ cupful of supar 
and add to the gelatine and cream. 
Cook altogether until it thickens, 
then take off the fire and add one 
pint cold whipped cream, a little at 
atime, beating hard. Season with 
vanilla orlemon. For the top, whip 
whites of the four eggs. Fill moulds 
and let harden. Almonds, grated 
chocolate, peachesor other fruit can 
be added to abovee 


CHOCOLATE JELLY 


Dissolye two tablespoons Peter 
Cooper’s Gelatine in one cup hot. 
water, then mix with one and one-_ 
half pints hot milk, one-half cake 
melted chocolate and one cup sugar. | 
Strain into moulds and setin cool { 
place to harden. { 


VELVET CREAM 
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In one-half cup of hot water dissolve © 
two tablespoons Peter Coopers 











Gelatine, add one-half cup sherry, 
grated peel and juice of one lemon, 
one-half cup sugar. Stir until 
dissolved, then strain and cool, but 
before it becomes hard, beat in a 
pint of cream, pour into moulds and 
set onice. Half fill the small moulds 
with fine strawberries, or other fruit 
and pour the mixture on top. 


BAVARIAN SPONGE 


Dissolve one-half box Peter 
Cooper’s Gelatine in one cup boiling 
water and add to it one pint warm 
milk, two teaspoons sugar, and 
yolks of foureggs beaten stiff, allow 
to come toa boilat once. Set aside 
to cool, then add one teaspoon vanilla 
and one pint whipped cream. | 


STRAWBERRY MOUSSE 

Soften one tablespoon Peter 
Cooper’s Gelatine in one-quarter 
cup cold water, add one-quarter cup 


boiling water and dissolve. 


Whip one pint thick cream uniil 
stiff and add one-half cup powdered 


sugar. Add one Cup strawberry 


juice tothe gelatine. 


Fold in carefully, turn into a 
mould, pack in salt and ice for two 
hours. When ready to serve, turn 
Out of mould into iarge glass dish, 
garnish with fresh strawberries and 
whipped cream, 





Additional Recipes for the follows 


ing will be found on the box. 





CHARLOTTE RUSSE, 
BLANC MANGE, 
WINE JELLY, 
SNOW PUDDING 
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